FOOD 
HYDROCOLLOIDS 


Volume 8 1994 


UNIVERSITY 


| 

OXFORD 

PRESS 


| 

q 

| 


Adachi,T. 33 
Annable,P. 351 


Banks,W.B. 567 
Bardon,L.A. 243 
BeMiller,J.N. 407,419 
Biliaderis,C.G. 203 
Blanshard,J.M.V. 259 
Bottcher,S.R. 113 
Brigham,J.E. 331 
Brown,J.C. 69 
Brukhanova,O.V. 383 


Campanella,O.H. 441 
Case,S. 125 

Case,S.E. 147 
Chalykh,A.Y. 251 
Chikamai,B.N. 567 
Clark,D.C. 455 
Cornell,D.G. 19 
Costell,E. 265,373 
Courthaudon,J-L. 299,543 
Cui,W. 203 


Dalgleish,D.G. 175 
Dickinson,E. 63,481,555 
q Doublier,J-L. 345 
q Dudley,R.L. 19 
373 
Durdn,L. 265,373 


Embuscado,M.E. 407,419 
Eskin,N.A.M. 203 
Evison,J. 63 


Fernandes,P.B. 277,345 
Fitton,M.G. 351 
Foegeding,E.A. 113,125 
Fryer,P.J. 45 


Galotto,M.J. 389 
Garti,N. 155 
Gelin,J.L. 299 
Gershon,Z. 361 
Gidley,M.J. 331 
Goff,H.D. 609,625 
Gongalves,M.P. 345 
Gonzalez,C. 125 
Gramshaw,J.W. 63 


Hamann,D.D. 125,147 
Harris,B. 351 
Hashim,D.B.M. 259 
Hermansson,A-M. 589 
Hey, M.J. 309 
Hill,S.E. 243,259 


Author index 


Hoffmann,R.A. 331 
Hoshizawa,M. 33 
Hunt,J.A. 175 
Husband,F.A. 455 


Inaba,H. 33 
Ishin,A.G. 383 
Izquierdo,L. 265,373 


Jacon,S.A. 469 
Joubran,R.F. 19 
Jurasek,P. 567 


Kasapis,S. 97 
Kawajiri,H. 1 
King,K. 83 
Kiosseoglou, V. 27 
Kirtchev,N.A. 9 
Kloek,W. 431 
Kratchanov,C.G. 9 


Lai,M-F. 215 
Li,C-F. 215 
Li,C-Y. 215 
Livesey,G. 69 
Lorient,D. 299,543 
Luyten,H. 431 
Lynch,M.G. 317 


Ma,J. 481 

Marks,J.S. 407,419 
Martin,A.M. 135 
Matsumura, Y. 33,555 
Matthews,P. 243 
McCurdy,R.D. 609,625 
McSwiney,M. 441 
Menzies,A.R. 233 
Meste,M.L. 299 
Mitchell,J.R. 243,259,309 
Mitsui,S. 555 
Miyoshi,E. 505,529 
Mori,T. 33,555 
Morris,E.R. 383 
Motoki,M. 1 
Mulvihill,D.M. 317 
Muschiolik,G. 287,455 


Nishinari,K. 505,529 
Nonaka,M. 1 
Novikova,I.A. 383 
Nussinovitch,A. 361 
Nussinovitch,M. 361 


Osman,M.E. 233 


Panchev,I.N. 9 
Papageorgiou,M. 97 


Volume 8 


Paquet,D 543 

Parris,N. 19 
Pastor,M.V. 265 
Patel,T.R. 135 
Paterson,L.A. 259 
Perdikis,A. 27 
Phillips,G.O. 233,351,567 
Pons,M. 389 
Povey,M.J.W. 481 
Poyen,L. 299 
Ptitchkina,N.M. 251,383 


Rawel,H.M. 287,455 
Reichman,D. 155 
Richardson,R.K. 97 


Sakamoto,H. 1 
Schwope,D. 63 
Shapira,R. 361 
Singh,H. 441 
Smith,C.G. 331 
Soeda,T. 1 
Stanley,D.W. 609,625 
Stone,A.P. 609 
Subirats,S. 389 


Takaya,T. 505,529 
Taylor,S.M. 45 
Toiguchi,S. 1 
To,K-M. 243 
Tomas,A. 543 


van Vliet,T. 431 
Varga,S. 567 
Venugopal, V. 135 


Walkenstrém,P. 589 
Walter,R.H. 469 
Ward-Smith,R.S. 309 
Wilde,P.J. 455 
Williams,P.A. 233,351 


643 


q 
| 
] 
q 
| 


Subject index 


Acacia senegal var. Kerensis 
gum arabic classification 567 
Acetobacter xylinum 
cellulose production optimization 419 
factors affecting cellulose production 407 
Agar 
confectionery gels, sorgo syrup replacement 
for sucrose 383 
gel, mechanical properties—influence of 
bacteria/yeast/fungal spores 361 
gel, network strands, microscopic imaging 
331 
Alginate 
gel, mechanical properties—influence of 
bacteria/yeast/fungal spores 361 


Bacteria 
influence of, agar/alginate gel mechanical 
properties 361 
Bovine serum albumin 
role as stabilizer, olive oil/water emulsions 27 
Butanol 
release, stabilized oil-in-water emulsion 63 


Calcium 
effects of ions on furcellaran sorption of water 
vapour 251 
Carboxymethyl cellulose 
mixture with potato maltodextrin, phase 
behaviour, rheology 351 
Carrageenan 
gel, network strands, microscopic imaging 
331 
.-Carrageenan 
gels, casein influence on rheology 317 
x—Carrageenan—locust bean gum 
gel, network strands, microscopic imaging 
331 
systems, rheology, minimum gelling 
concentrations 345 
Casein 
influence on .—carrageenan gels rheology 317 


Caseinate 
absorption, soya oil/water emulsions 175 
Cassava 
effects of sulphite on starch granules integrity 
259 
Cellulose 
factors affecting production, Acetobacter 
xylinum 407 
production optimization, Acetobacter xylinum 
419 


Corn 
starch gels texture/mechanical properties 33 


Volume 8 


Dextran 
cryoprotectant properties, ice cream 625 
rheological properties in food applications 609 


Ethanol 
sucrose in—NMR measurements 19 


Faba bean protein 
foaming properties 455 

Fungal spores 
influence of, agar/alginate gel mechanical 
properties 361 

Furcellaran 
confectionery gels, sorgo syrup replacement 
for sucrose 383 
sorption of water vapour, effects of 
calcium/potassium ions 251 


Galactomannans 
enzyme-modified—xanthan mixtures, rheology 
431 
surface properties, emulsification 155 
Gamma irradiation 
changes in sodium alginate functional 
properties/molecular weight 83 
Gelatin 
gellan systems, physical properties 97 
mixed gels—whey protein, study of properties 
589 
Gellan gum 
gelatin systems, physical properties 97 
gum, effects of on texture, low sugar peach 
jam 373 
solutions, effects of salts on rheology 505 
solutions, effects of salts on thermal properties 
529 
Guar gum 
effects of on texture, low sugar peach jam 
373 
increases urinary energy expenditure, rates 69 
Gum arabic 
Acacia senegal var. Kerensis, classification 
567 
geographical origin-dependent differences in 
character 233 
mixture with potato maltodextrin, phase 
behaviour, rheology 351 


Ice cream 
dextran cryoprotectant properties 625 
structural changes of oil-in-water emulsions 
during manufacture 299 


Konjac mannan 
effect of temperature on fracture properties of 
gel 147 


— 
=i 
| 


Subject index 


a-Lactalbumin 
molten globule state, competitive 
adsorption — 6-Lactoglobulin 555 
8—Lactoglobulin 
competitive adsorption—a-lactalbumin molten 
globule state 555 
thermal aggregation, gelation 441 
Locust bean gum 
gel, network strands, microscopic imaging 
331 
mixture with potato maltodextrin, phase 
behaviour, rheology 351 


Mallotus villosus 
muscle protein stability in suspension 135 
Mayonnaise 
light versus normal, comparison of rheology 
389 
Monolinoleate 
surfactant, effect on dairy oil-in-water 
emulsions 543 
Mucilage 
Sinapis alba, structure, rheology 203 


Olive oil 
4ovine serum albumin—role as stabilizer 
emulsions, role of suriace-active lipids 27 


Peach jam 
low sugar, effects of gellan/guar gum content 
on texture 373 
Pectins 
low esterified, production by acid 
maceration/ultrasound 9 
Polyacrylamide 
gels, use as elastic models 125 
Polysaccharides 
hydration 243 
interactions—proteins at the oil-water interface 
309 
ionic, measurement of molecular weight by 
pH 469 
sulphated, characterization/thermal properties, 
seaweed 215 
Potassium 
effects of ions on furcellaran sorption of water 
vapour 251 
Potato 
starch gels texture/mechanical properties 33 


Potato maltodextrin 
mixture with locust bean gum/gum 
arabic/carboxymethyl cellulose, phase 
behaviour, rheology 351 

Proteins 

interactions—polysaccharides at the oil-water 

interface 309 


Seaweed 


sulphated polysaccharides 
characterization/thermal properties 215 
Sinapis alba 
mucilage, structure, rheology 203 
Sodium alginate 
changes in functional properties/molecular 
weight following gamma irradiation 83 
Sorghum saccharatum 
sorgo syrup replacement for sucrose, 
agar/furcellaran confectionery gels 383 
Sorgo syrup 
Sorghum saccharatum, use in agar/furcellaran 
confectionery gels, replacement for sucrose 
383 
Soy protein 
foaming, effect of structural changes 287 
gels, effects of microbial transglutaminase 1 
Soya oil 
water emulsions, whey protein/caseinate 
absorption 175 
Starch 
cassava, effects of sulphite on granules 
integrity 259 
gels texture/mechanical properties, 
potato/tapioca/corn/wheat 33 
Sucrose 
NMR measurements in aqueous ethanol 
solutions 19 
Sulphite 
effects of on cassava starch granules integrity 
259 
Surface-active lipids 
role of—bovine serum albumin-stabilized olive 
oil/water emulsions 27 


Tapioca 

starch gels texture/mechanical properties 33 
Transglutaminase 

microbial, effects of, soy protein gels 1 
Tween 20 

surfactant, effect on dairy oil-in-water 

emulsions 543 


Wheat 
starch gels texture/mechanical properties 33 


Whey protein 
absorption, soya oil/water emulsions 175 
concentrates, effect of temperature/shear 
history on thermal gelation 45 
gels, shear stress/shear strain properties 113 
mixed gels—gelatin, study of properties 589 
systems, viscoelasticity 277 


| 
| 
646 | 


Xanthan 
gum solutions, effects of concentration/pH/salt 
content on rheology 265 
mixtures—enzyme-modified galactomannans, 
rheology 431 
oil-in-water emulsions, creaming 481 


Subject index 


Yeast 
influence of, agar/alginate gel mechanical 
properties 361 


647 


| 
| 
q 
| 
| 


